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t^&.Dspiirtment  of  A-rfc^nu-, 
l!?:"ping  out  the  fa:nilv^  s  part  in  the  share- 1 he-meat  cpzipao.; 
^-ra.rtime  assigrj.ient  for  every  homeraslcer,   the  I'ation  over.     'To  ^et  in  step  v.dth 
at  sharing  is  patriotic,   fair,  and  helps  in  the  effort  for  Victory. 


me 


The  sharing  allov/ance  each  vjeek  is  3/4  po'Ojid  of  pork,  oeef,  veal,  and  laial) 
for  a  child  raider  6  years  of  age,  1-1/2  poimds  for  each  child  from  6  to  12,  an.d 
2-I/2  po-ands  for  a  person,  over  12.     ^his  allov.^ce  is  fiOT.red  "oone  in." 

'^Ho^^^  to  help  share  the  meat  is  mainly  a  matter  of  plaiining  --.dth  care  and 

using  imagination  .as  you  cooh  and  serve,  "  says   (Hame)  (Title) 

 (?lace)  •    Here  a.re  some  ways,   su^^gested  oy  home  economists  of 

the        S.  Department  of  Agriciilture, 

Tirst  of  all,  go  to  the  meat  covditer  v.dth  an  open 


lc.  v-nen  YOU  CO  ?'our 


marketing.     The  store  may  oe  out  of  a  certain  cut.     So,   either  "buy  your  meat 


iirso  ana  buiic 
that  aJiy  one  of  several 


Lr  meal  aro^ond  the  parcel 


aC'OUire,  or  plan  your  menu  so 


.s  01  meaTi  vaj-j.  ii'-'. 


mea.t,  and  poultry  too,  in.  the  coldest  pa.rt  of  your  ice  "box  or  other  cold 
storage  place... 45°        or  lower  is  cest.     Store  gro^ond  meat  extra  cold  an.d  use 
it  scon. 

Use  recipes  for  cooking  tha.t  maize  the  m.ost  of  meat,   Doth  in  food  value 
ajid  flavor.     Rememoer  to  cook  m.eat  v;ith  moderate  heat  -jmtil  done  and  no  longer. 
This  v;a;.y,  mea.t  is  r.ore  tender,   tastes  oetter,  a.nd  losses  in  sooking  are  Iovj. 

There  a.re  dozens  of  wa^^s  to  '^stretch'^  y:"-r  :.ieat  supplies.     Just  as  a 
sta„rter,  here  is  one  round  dosen:     (l)  STufiing,  for  coned  roasts  or  "bony  cuts, 
(2)  Veal  or  oeef  "birds,   to  make  a  savory  olend  of  stuffing  and  meat.     (o)  Stews, 
to  mai-e  good  use  of  tough,   cheap  meat  or  small  tender  tidoits.     (4)  Meat  pie, 
for  a  flavorful  hot  dish  and  economica-1,   too.     (5)  heat  loaf,  a  good  way  to 
use  cheaper  cuts,     (6)  '3-rmjn.d  oeef  broiled  on  toast,   for  a  neat  serving  piece. 


(V)  A  p 


po"j_no.  01  sausage. 


maZies  a  tem:^ting  hakec.  dish 


fined  \fith  a^^-nles 


aJid  cachage.     (s)  Liver,   a  six- star  vitemin  scorer  tr^.t  neednH  oe  included  in 
meat-sharing  a.ritnmetic.     (9)  A  rea.1  meat  ajid  vegetable  soup,  a^lmost  a  meal 
in  itself.     (lo)  Meat  turn-overs,  to  use  left-over  cooked  meat;  good  for  either 
tp.ble  or  lunch-'oox,     (ll)  Savory  m.eat  on  toast,   aJiother  good  user-up  of  left- 
overs.    (12)  C'j.rry  of  meat — this  ha.s  am.  oriental  flavor  azid,   likevdse,  makes 
a  little  riea.t  go  a.  long  V78.y,     Precipes  for  this  "ro-ond  dozen"  follow: 

1.     Stuf xin^>    Use  m.ashod  potatoes,  "bread  crumbs,   or  cooked  rice,  and  season 
as  you  like  it.     Here  is  a  recipe  for  savory-  st^xffing:     Cook  l/4  cup  of 
chopped  celery  and  leaves,  1  ta.blespoon  of  chopped  onions,  and  1  ta."ble spoon 
of  chopped  parsley  in  2  ta.blesDoons  of  fat  for  a  few  mhnutes.     Then  add  ■ 
2  cups  of  soft  "bread  crombs,  l74  teaspoon  of  sa.vory  seasoning,  and  salt  and 
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pepper  to  tasts.     Stir  -until  x-;ell  niixGd  and  hot.     This  rocipe  malios  enough 
for  a  5~to  S-'pound  pork  or  Ipmo  shoulder. 

2.  Yeal  or  beef  "oirds.    Eave  the  niepot  cut  into  strips  2  to  5  inches  \\ade. 
Spread  vdth  the  straffing.     Boll,   and  toothpick  into  neat  pad^a^-es  for 
individupZ  ser^/ings.     BtoviTi  in  fat,  add  a  little  ^-jater,   and  oraise  slovrly 
in  a  covered  "baking;  dish  until  tender,     Ser^-e  v/ith  the  -gravy. 

3.  Stews  go  well  in  cold  weather,     When  the  -a;-no'ULit  of  ueat  is  limited,  "be 
more  liberal  vdth  the  vegetables.    And  for  a  good  stew,   orov;n  the  meat  in 

a  little  fat  before  70U  add  water.    And  remenoer  not  to  add  ^our  vegetables 
'jntil  the  neat  is  almost  tender.     You  can  e  xt end  the  neat  flavor  in  a  stew 
by  using  dunplings,  or  serving  it  as  shortcpJke,  bet^'oen  ro^onds  of  biscuits, 
or  on  a.  -clatter  T;ith      border  of  nashed  potatoes,  boiled  rice,   or  honiny 
grits. 

4.  Meat  -oie  for  six  can  be  made  vdth  a  po\;nd  of  lean  raw  neat,  '  First,  mcke 
a  stew,  then  top  it  vath  pa.stry  crust.  If  you  wish,  'o^ze  individual  pies 
in  snail  dishes. 

5.  Meat  lop.f,    Eave  the  raw  lean  neat  gro^ond  fine  and  season  it  well.  Combine 
it  with  such  binders  ajid  fle-vor  extenders  as:     ore  cad  crunbs,  cornmeal, 
boiled  rice,  nashed.  potatoes,  oa^tmeal.     Meat  loaf,    sliced  cold,   is  a.  perfect 
filling  for  sandv:iches. 

6.  G-ro'ond  baef  broiled  on  toast  catches  every  drop  of  the  fls.vorful  j'j.ice. 

One  po-and  of  gro-jnd  rav:  beef  nixed  with  2  or  3  ta^blespoons  of  nilk,  seasoned 

v/ith  salt  and  pe-pper,   v;ill  cover  6  or  3  slices  of  brea.d,     !?irst,  toa.st  the 

brea.d  on  one  side  and  s]prea.d  the  ne?.t  clear  to  the  edge  on  the  ■antoasted 

side.     Then  dot  i-dthfat  and  slip  into  the  oven  to  broil,     Sartre  at  once. 

?.    A  poijnd  of  sausaA'e,   some  apples  and  cabbage — two  foods  on  the  aVandant 

list — and  you  have  the  "mal^iins"  of  a  tempting  baJied  dish,   tha.t  needs  only 
potatoes  balled  v;ell  a^t  the  sane  oven  heat  to  round  out  the  main  part  of 
dinner.    Arrange  the  ra.vj  cabbp^ge  and  apples  in  altema.te  layers  in  the 
bailing  dish,   fry  sa„usage  cak:e.s  and  lay  on  top.    Add  a.  tablespoon  of  vine- 
gar to  the  sausage  f  a'v-  an.d  pour  over  all.     Cover  and  'opjze  until  cabbage 
and  apples  are  tender, 

8,  Liver.     Tr^^  liver  scalloped  v;ith  potatoes,   first  lightly  brov.rning  in  fat 
the  sea.soned  and  floured  liver  slices;  then  putting  alternate  layers  of 
potato  and  liver  in  a  greased  baking  dish.    Use  raw,   sliced  potato  for  thds, 
spri-nkle  ^-dth  salt  and  pepper.    And  cut  the  liver  in  snail  pieces — a.dd 
onion,  if  you  like,    Ual-ze  the  top  layer  pota.to,   cover  with  nilk,  and  bake 
under      lid  1  hour  at  moderate  hea.t  or  until  potatoes  a.re  tender.    At  the 
last,  .remove  the  lid,   so  the  potato  blanket  will  bro\\7n, 

9.  A  real  meat  and  vegetable  sou-p.     Start  the  pot  boiling  vdth  a  beef  or  h^ 
bone,  a  Imuckle  of  veal,   an  oxta.il,  or  bones  trj.nned  out  of  the  roast, 
\'(h.eii  you  have  a  good  rich  broth,   aAo.  vegetables,  rice,  "barley.  ..or  serve  ' 
with  toasted  squares  of  bread. 


^«  Meat  turn- overs.     First,   chop  and  season  the  meat  with  onion  and  celery 
or  parsley^    Then  moisten  sli/ditly  vdth  g  rav^^  broth,  tomatoes,   or  crdli 


sauce.    Add  salt  aaid  ]:epper  to  taste,    M^J^ie  a  rich  o-ov.^ri  azid  roll  out 
portions  into  ror-nds  aoout  6  inches  a,cross.     On  each,  round  of  doti£;h,  "olace 
some  of  the  -.leat  filling,   fold  the  dough  OTer,  and  pinch  the  ed.-:es  together 
to  ziaZ-ie  turn-overs.     Bp2ce  until  orown  in  a  hot  over  -  aoout  425°  T.  Lieat 
turn-overs  are  s.  pleasaiit  change  fi:ora  sandv.dchas  in  a  lunch  oox. 

11,  Sa.Yorr  r.ieat  on  toast.     Cook  1  sliced  onion  and  1  cup  of  chop-ped  celer:^ 
and  leaves  in  a  taolespoon  of  fat  for  a  few  minutes.    Add  5  cups  of  cooked 
tomatoes  and  cook  for  aoout  20  ninutes.     If  the  fixture  is  too  thin,  ?.dd 

1  to  2  tablespoons  of  flour  mixed  to  a  smooth  paste  ^-.-ith  ?n.  equal  q.uantit^'" 
of  cold  ^-rater.     Cook  "ontil  smooth  siid  thickened.    Add  1  l/ 2  cups  of  chopped 
cooked  meat,  heat  thoroughly,   season  ^--ith  salt  and  pepper,     Ser^re  hot  on 
crisp  toast. 

12.  Currv  of  meat.     Cook  1  sliced  onion  in  3  tahlespoons  of  meat  drippings  or 
other  fat.    Add  3  pints  of  sliced  tart  apples  or  green  tom.atoes,   cover,  and 
cook  till  tender.     Then  add  3  c^aps  of  chopped  cooked  pork,   Ipjno,   ve?„l,  or 
"beef,  and  hep.t  thoroughly.     If  the  m.ixture  is  too  thiol:,   thin  it  slightly 
v.dth  meat  "broth,  grav^.'",  or  vjatsr.     Season  to  t^ste  -dth  c^nrry  ponder  and 
salt.     Serve  with  flalcy  ooiled  rice,  or  ---ith  noodles. 


